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Grain 

—image; processing of grain legumes (Shahin and Symons), 285 

— insects; X-ray image analysis for detection (Karunakaran et al), 553 

Gums 

—hydrophilic, effect on frozen dough quality (Sharadanant and Khan), 
764 

—hydrophilic, frozen dough quality affected by, bread characteristics 
(Sharadanant and Khan), 773 


Hardness 

—single-kernel measurement of wheat (Matsunaga et al), 339 

—wheat, SRM 8441, puroindoline genotype of (Morris and Massa), 674 

Heating, effect on structural changes of debranched corn starch (Han et 
al), 323 

Hemicellulose, corn hulls, L-arabinose release (Zhang et al), 252 

'H NMR, determination of water dynamics and retrogradation kinetics 
(Choi and Kerr), 290 

HPCE, for separation of water-soluble proteins from cereals (Bean and 
Tilley), 505 

HPLC 

—flour proteins cross-linked by transglutaminase (Mujoo and Ng), 703 

—reversed-phase, gliadin, and gluten differences between synthetic and 
parental lines of hexaploid wheat (Wieser et al), 247 


Industrial dough processing, impact on structure (Esselink et al), 419 
Insects, in grain; X-ray image analysis for detection (Karunakaran et al), 
553 





Instructions to authors, v 
Ionic gum, dry heat effect on starch paste viscosity (Lim et al), 198 


Kernels, hard vitreous, measurement in durum wheat (Symons et al), 511 
Kneaders, dough, using numerical flow simulations (Jongen et al), 383 


Lactic acid, fermentation; sorghum in breadmaking (Hugo et al), 495 

Legumes, peas, chickpeas, and lentils, cotyledon fibers from (Dalgetty and 
Baik), 310 

Lipase activity, enzymatic split of triacylglycerols (Goffman and 
Bergman), 689 

Lipids 

—in macaroni containing ground flaxseed; factors affecting cooked 
quality and stability of (Lee et al), 570 

—nonpolar, physical states on rheology, ultracentrifugation, and 
microstructure of wheat flour dough (Watanabe et al), 281 

Lipoxygenase, activity in durum wheat semolina and dough samples 
(Borrelli et al), 225 


Maize (see also Corn) 

—aryl-glycosidase enzyme activities in germination (Biely et al), 144 

Methods 

—colorimetric, to estimate corn quality loss (Tosi and Ré), 450 

—gluten index, to evaluate gluten strength of cultivar with varying 
protein content (Ames et al), 203 

—to measure pressure-sensitive adhesiveness of wheat flour dough 
(Ghorbel et al), 732 

—nondestructive screen, for single kernel wheat characterization 
(Nielsen et al), 274 

—oat end product testing (Ames and Rhymer), 699 

—solid-phase microextraction for headspace analysis of 
compounds in bread crumbs (Ruiz et al), 255 

Microstructure, of wheat flour dough; physical states of nonpolar lipids 
on (Watanabe et al), 281 

Microwave, expansion of glassy amylopectin extrudates; factors 
influencing (Boischot et al), 56 

Milling 

—a-amylase and falling number relationship (Hareland), 232 

—of durum wheat; tissue dissociation during (Peyron et al), 62 

—fractions; chemical characterization (Andersson et al), 667 

—fractions of hull-less barley; nonstarch polysaccharides (Izydorezyk et 
al), 645 

—quality as affected by rough rice drying regime (Patindol et al), 30 

—roller, of hull-less barley, optimization of conditions (Izydorczyk et 
al), 637 

Moisture, content: effect on fish feed viscosity (Lam and Flores), 20 

Monoclonal antibody, detection of protein modifications in extruded 
wheat flour with (Partridge et al), 791 

MRI, assessment of dough proofing (van Duynhoven et al), 390 


volatile 


NIR spectroscopy 

—for hardness measurement of wheat (Matsunaga et al), 339 

—measurement of apparent amylose content of ground wheat (Wesley et 
al), 462 

—measuring bread changes (Xie et al), 25 

—for rice authentication (Kim et al), 346 

Nixtamalization, preparation of instant flour for tortilla (San Martin- 
Martinez et al), 13 

NMR, for study of impact of industrial dough processing on structure 
(Esselink et al), 419 

Noodles 

—prepared from double-null partial waxy wheat, characteristics (Baik et 
al), 627 

—white salted, protein influence on texture and processing (Park et al), 
297 

—white salted, textural properties affected by starch amylose content of 
wheat (Baik and Lee), 304 


Oat 

—avenanthramides in steeped flour (Bryngelsson et al), 361 

—end-product testing; laboratory-scale flaking machine for (Ames and 
Rhymer), 699 

—germination; effect on avenanthramides (Bryngelsson et al), 356 

—f-glucan, preparation and characterization of films (Tejinder), 728 

—physiological responses to extracts of, gastrointestinal symptoms 


(Hallfrisch et al), 76, 80 

—simple phenolics; antioxidant activity (Dokuyucu et al), 542 

—sprout damage identified (Doehlert and McMullen), 608 

Oat bran, bile acid binding (Kahlon and Woodruff), 260 

Oil, content effect on physicochemical properties of corn starch-soybean oil 
composites (Garz6n et al), 154 


Particle size, effect on fish feed viscosity (Lam and Flores), 20 

Pasta 

—factors affecting cooked quality and stability of lipids in macaroni 
containing ground fiaxseed (Lee et al), 570 

—processing; influence of some chemical and physical conditions on 
(Borrelli et al), 225 

—quality; influence of high-temperature drying (Zweifel et al), 159 

Physicochemical properties, of starch-oil composites, effect of oil and pH 
(Garzon et al), 154 

Phytosterols 

—composition of oil extracted from grain sorghum and its wet-milled 
fractions (Singh et al), 126 

—recovery of, by pretreatment of wet-milled corn fiber (Singh et al), 118 

Polyphenol oxidase 

—wheat, extraction and activation by detergents (Jukanti et al), 712 

—wheat grain, purification and analysis (Anderson and Morris), 134 

Polysaccharides, rice water-soluble fractions, anticomplementary activity 
(Yamagishi et al), 5 

Prebiotics, mechanism of action (Tomasik and Tomasik), 113 

Probiotics, functional food (Tomasik and Tomasik), 113 

Proofing, of dough 

—large and fast deformations for rheology of (Weegels et al), 424 

—as measured by MRI (van Duynhoven et al), 390 

Protein 

—alteration, during extrusion (Partridge et al), 791 

—content; nondestructive screening method for (Nielsen et al), 274 

—digestibility of sorghum lines; turbidity assay for (Aboubacar et al), 40 

—disulfide, identification of salt soluble fraction of rice seed (Yano and 
Kuroda), 172 

—microstructure in pasta (Zweifel et al), 159 

—quality of durum wheat (Sissons and Batey), 468 

—dquality of wheat; for fresh white salted noodles (Park et al), 297 

—quantity; under different nitrogen growing conditions (Ames et al), 203 

—role of redox enzymes and ascorbate in disulfide bond formation 
(Every et al), 35 

—variation and nutritional and economic implications of, in Chinese feed 
industry (Yan et al), 623 

—water-soluble, separation from cereals by HPCE (Bean and Tilley), 
505 

—wheat, in extruded flour products, analysis (Partridge et al), 791 

—wheat components, in polymer formation on transglutaminase 
incubation (Mujoo and Ng), 703 

—wheat flour, analysis by free-zone capillary electrophoresis (Rosell et al), 
52 


Retrogradation, effect of hydroxypropylation, related to water dynamics, 
‘H NMR (Choi and Kerr), 290 

Rheological properties, of dough, gluten, and gluten protein fractions (Li 
et al), 333 

Rheology 

—extensional, of gas cell walls in bread doughs in relation to 
breadmaking performance (Dobraszczyk et al), 218 

—of jet cooked waxy maize starch (Byars), 87 

—of proofing dough; large and fast deformations (Weegels et al), 424 

—oscillaing and continous shear of starch dispersions (Genovese and 
Rao), 350 

—properties of gluten; storage time and temperature effect (Nicolas et 
al), 371 

—in relation to dough microstructure and strain hardening (Bot and de 
Bruijne), 404 

—small and large deformation methods (fundamental and empirical) 
applied to wheat dough and gluten (Tronsmo et al), 587 

—for study of impact of industrial dough processing on structure 
(Esselink et al), 419 

—of wheat flour dough; physical states of nonpolar lipids on (Watanabe 
et al), 281 

Rice 

—breakfast cereal, enhanced with tocopherol from a Chinese medical 
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plant (Lin et al), 491 

—drying regime; effects on properties of flours and starches (Patindol et 
al), 30 

—kernels; glass transition of, head rice yield preservation (Zhang et al), 
684 

—mutant; structure and properties of starches from (Suzuki et al), 184 

—NIR spectroscopy for identification of Korean vs. foreign rice (Kim et 
al), 346 

—dquality during storage; controlled ambient aeration effects on (Ranalli 
et al), 9 

—seed; salt soluble fraction of, identification of disulfide proteins (Yano 
and Kuroda), 172 

—-starch properties in low-amylose cultivars (Noda et al), 193 

—tocopherol, tocotrienol, and y-oryzanol contents of, genotype and 
environmental effects (Bergman and Xu), 446 

—water-soluble polysaccharide fractions; anticomplementary activity 
(Yamagishi et al), 5 

Rice bran 

—bile acid binding (Kahlon and Woodruff), 260 

—by product from rice milling (Goffman and Bergman), 459 

—hydrolytic rancidity, oil concentration, and _ esterase 
relationship (Goffman and Bergman), 689 

RP-HPLC, quantification of storage protein in rice flour (Gellrich et al), 
102 

RVA analysis, of small starch granules; isolation and determination of fat 
mimic characteristics (Malinski et al), | 

Rye 

—flour; storage protein types in, biochemical characterization and 
quantification of (Gellrich et al), 102 

—fructan content (Karppinen et al), 168 


activity 


Salt, effect on prolamin secondary structure and mobility (Wellner et al), 
596 

Scanning electron microscopy, for study of impact of industrial dough 
processing on structure (Esselink et al), 419 

SDS-PAGE 

—flour proteins cross-linked by transglutaminase (Mujoo and Ng), 703 

—gels; for separation of sorghum proteins (Bean), 500 

—glutenin subunits, LMW and HMW (Partridge et al), 791 

Semolina, dough processing; influence of some chemical and physical 
conditions on (Borrelli et al), 225 

Sensory response, integration of different physical effects (van den Oever), 
409 

Sheeting, and mechanical dough development methods on aggregated 
glutenin proteins (Sutton et al), 707 

Single-Kernel Characterization System, for barley, wheat, oats, rice, 
sorghum (Osborne and Anderssen), 613 

Solid-phase microextraction method, headspace analysis of volatile com- 
pounds in bread crumb (Ruiz et al), 255 

Sorghum 

—fermented, in composite breads (Hugo et al), 495 

—high protein digestibility lines, turbidity assay for identification 
(Aboubacar et al), 40 

—oil extracted from and its wet-milled fractions, yield and phytosterols 
(Singh et al), 126 

—-proteins; SDS-PAGE gels for separation of (Bean), 500 

—starch; wet milling (Serna-Saldivar and Mezo-Villanueva), 148 

Sourdough, sorghum in composite breads (Hugo et al), 495 

Spaghetti, hydration kinetic during cooking and overcooking; influence 
of raw materials and processing conditions (Del Nobile et al), 601 

Sprout damage, identified in oats (Doehlert and McMullen), 608 

Staling 

—measuring by NIR (Xie et al), 25 

—model for bread staling (Hug-Iten et al), 654 

—of rice bread; starch hydrolyzing enzymes for retarding (Gujral et al), 
749 

Starch 

—acetylation efficiency from waxy corn hybrids, variability (Wilkins et 
al), 68, 72 

—amylose, content effect on wheat, white salted noodles (Baik and Lee), 
304 

—composition and reactivity; A- and B-type granules of normal, partial 
waxy, and waxy wheat (Bertolini et al), 544 

—corn and sorghum (Serna-Saldivar and Mezo-Villanueva), 148 

—formation in wheat (Bechtel and Wilson), 175 
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—fraction from corn masa; adhesiveness, isolation and characterization 
of (Miklus and Hamaker), 693 

—from hull-less barley; granule-bound proteins (Li et al), 524 

—hydrolyzing enzymes; for retarding rice bread staling (Gujral et al), 
749 

—hydrolysis index of corn, tortilla, black beans, and Mexican taco 
(Tovar et al), 533 

—hydroxypropyl, 
BeMiller), 550 

—influence on crispness of tempura coating (Maghirang and Dowell), 
316 

—low-amylose rice cultivars (Noda et al), 193 

—microstructure in pasta (Zweifel et al), 159 

—near-isogenic wheat lines with different Wx protein deficiencies 
(Mangalika et al), 739 

—-pasting properties; comparison at various cooking conditions (Suh and 
Jane), 745 

—plant storage polysaccharide (Malinski et al), 1 

—potato and waxy maize, heat treatment with ionic gums (Lim et al), 
198 

—properties and structures; effects of rough rice drying regime (Patindol 
et al), 30 

—quality of durum wheat (Sissons and Batey), 468 

—resistant, as prebiotics (Tomasik and Tomasik), 113 

—resistant, water solubility and sorptin (Shin et al), 564 

—role of amylose and amylopectin in bread (Hug-Iten et al), 654 

—role in distribution of water in dough (Bot and de Bruijne), 404 

—role of granules and amylose on rheology of dispersions (Genovese 
and Rao), 350 

—-structure and properties of, from nonwaxy and low amylase rice strains 
(Suzuki et al), 184 

—wheat, effect of environmental temperature on structure and gela- 
tinization properties of (Matsuki et al), 476 

Statistical Process Control, in Chinese feed industry (Yan et al), 623 

Steeping, effect on avenanthramides in oats (Bryngelsson et al), 356, 361 

Storage 

—frozen, effect on gluten and dough (Bot), 366 

—frozen, effect on rheological and microstructural properties of gluten 
(Nicolas et al), 371 

—long-term effect on frozen dough (Esselink et al), 396 

—of rice; quality affected by controlled ambient aeration (Ranalli et al), 
9 

—of rice bran; fatty acid composition in (Goffman and Bergman), 459 


granule subpopulation reactivity (Stapley and 


Temperature 

—environmental, effect on starch structure and gelatinization properties 
(Matsuki et al), 476 

Texture 

—chocolate chip and oatmeal cookies, reduced in fat and/or sugar, corre- 
lations between probing and sensory descriptive analysis (Perry et al), 
45 

—of cooked oatmeal (Ames and Rhymer), 699 

—measuring by NIR (Xie et al), 25 

—relationship with structure in pasta (Zweifel et al), 159 

Thiamin, effects of sodium chloride, sodium hydroxide, timing, and 
oxidizing agent level on accuracy of fluorometric analysis of (Moore and 
Dolan), 238 

Tocopherol, enhancing in rice-based breakfast cereal, obtained from a 
Chinese medical plant (Lin et al), 491 

Tortilla 

—starch hydrolysis index and predicted glycemic index of (Tovar et al), 533 

Transmission electron microscopy, ultrastructure and distribution of 
granule-bound proteins in hull-less barley starch granule-bound 
proteins (Li et al), 524 

Turbidity, assay; for identification of high protein digestibility sorghum 
lines (Aboubacar et al), 40 


Ultracentrifugation, of wheat flour dough; physical states of nonpolar 
lipids on (Watanabe et al), 281 


Viscosity, of fish feed; particle size and moisture content effect on (Lam 
and Flores), 20 


Water 
—distribution in dough (Bot and de Bruijne), 404 





—evaporation; evaluation of crispness of tempura coating (Maghirang 
and Dowell), 316 

—self-diffusion coefficient and staling of white bread; glycerol effect 
(Baik and Chinachoti), 740 

—sorption kinetic of spaghetti; influence of raw materials and processing 
conditions (Del Nobile et al), 601 

—vapor adsorption properties of wheat flours; flour component 
contribution to (Roman-Gutierrez et al), 558 

Water dynamics; wheat, amylose, amylopectin, and hydroxypropylated 
starch gels during retrogradation (Choi and Kerr), 290 

Wet milling 

—of corn; measurement of surface-fouling tendencies of steepwater from 
(Agbisit et al), 84 

—of corn; thermally damaged protein impedes separation from starch in 
wet milling (Tosi and Ré), 450 

—of corn fiber; to improve recovery of corn fiber oil and phytosterols 
(Singh et al), 118 

—of hybrid corn (Wilkins et al),68, 72 

—yield and phytosterol composition of oil extracted from grain sorghum 
(Singh et al), 126 

Wheat 

—Argentinean, composition-functionality relationships (Cuniberti et al), 
132 

—developing, relationship of redox enzymes and ascorbate to protein 
disulfide bond formation (Every et al), 35 

—durum, effect of nitrogen fertilizer on protein and gluten strength 
(Ames et al), 203 

—durum, measurement of hard vitreous kernels in (Symons et al), 511 

—durum, milling quality (Peyron et al), 62 

—durum, protein and starch properties of (Sissons and Batey), 468 

—durum, Single-Kernel Characterization System (Osborne and 
Anderssen), 613 

—effect on Asian salted noodle qualities (Guo et al), 437 

—endosperm formation on (Bechtel and Wilson), 175 

—end-use quality analysis (Budak et al), 518 

—flour; contribution to water vapor adsorption properties of (Roman- 
Gutierrez et al), 558 

—flour; optimizing oxidation step for fluorometric analysis of thiamin in 
(Moore and Dolan), 238 

—flour amylose; optimal content for wheat tortillas (Guo et al), 427 

—flour proteins; cross-linking by enzyme treatment (Rosell et al), 52 

—gluten drying (Robertson and Cao), 212 


—gluten proteins; microbial transglutinase effects, biochemical analysis 
(Bauer et al), 781 

—gluten proteins; microbial transglutinase effects, rheological properties 
(Bauer et al), 787 

—grain PPO protein; purification and analysis (Anderson and Morris), 134 

—ground, apparent amylose content of (Wesley et al), 462 

—hardness, puroindoline genoype (Morris and Massa), 674 

—hardness measurement; visible and NIR spectroscopy (Matsunaga et al), 
339 

—hulled, screening of germplasm (Piergiovanni and Volpe), 269 

—isolation of puroindoline-b from flour by preparative acid electro- 
phoresis (Galleschi et al), 99 

—kernels; effect of NaOH soak on FT-Raman spectra of (Ram et al), 188 

—normal, partial waxy, and waxy, A- and B-type granule composition 
and reactivity (Bertolini et al), 544 

—partial waxy, for noodle and bread preparation (Baik et al), 627 

—polyphenol oxidase; extraction and activation by detergents (Jukanti et 
al), 712 

—-preharvest sprouted spring, pearling effects on falling number and a- 
amylase activity (Hareland), 232 

—protein components; in polymer formation on transglutaminase 
incubation (Mujoo and Ng), 703 

—protein in extruded flour products, analysis (Partridge et al), 791 

—protein quality; for fresh white salted noodles (Park et al), 297 

—quality; species and breeding (Wieser et al), 247 

—single kernel characterization of, screening methods for (Nielsen et al), 
274 

—-spring and durum crosses, progeny lines from (Lanning et al), 717 

—starch; A- and B-type, starch pasting and chemical composition 
(Shinde et al), 91 

—starch; effect of environmental temperature on structure and 
gelatinization properties of (Matsuki et al), 476 

—starch; properties from near-isogenic lines with different Wx protein 
deficiencies (Mangalika et al), 662 

Wheat bran, effect of NaOH soak on FT-Raman spectra of (Ram et al), 
188 


X-ray diffraction, for analysis of corn starch annealing (Ozean and 
Jackson), 241 


Zein, optimizing extraction during sequential extraction processing of 
corn (Hojilla-Evangelista and Johnson), 481 
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